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Pets and Service Dogs in Food Service Establishments
Pet Dogs
A new rule provision allows the food service operator to offer a designated seating area outside for patrons wishing to dine with their pet
dog. Establishments that would like to allow pet dogs must provide written procedures that demonstrate how public health concerns will
be addressed before allowing patrons' dogs on the premises.
The operator shall provide a diagram and description of the designated outdoor area for patrons to have their dogs. The dogs must be on a
leash and under control at all times.
The establishment shall have a policy for employees that states: “Employees shall be prohibited from touching, petting, or handling dogs
while serving food, beverages or tableware. Animal waste must be cleaned up immediately and appropriately.”
Dogs shall not come in contact with serving dishes or utensils. They are also prohibited from being on chairs, tables or any other furnishings.
Dangerous or potentially dangerous dogs are prohibited, and operators have the right to exclude them from the premises.
Again, this provision for offering a designated area is optional for food service operators. It is not a requirement.
Service Dogs
When it is not obvious what service an animal provides, only limited inquiries are allowed. Staff may ask two questions:
1) Is the dog a service animal required because of a disability?
2) What work or task has the dog been trained to perform?
Staff cannot ask about the person’s disability, require medical documentation, require a special identification card or training documentation for the dog, or ask that the dog demonstrate its ability to perform the work or task.
The Americans with Disabilities Act (ADA) defines service animals as: dogs that are individually trained to do work or perform tasks for people with disabilities.
Establishments that sell or prepare food must allow service animals in public areas even if state or local health codes prohibit animals on
the premises. Staff in a food establishment are not required to provide care or food for a service dog.
For more information regarding service dogs, please visit the ADA’s website at www.ADA.gov

Welcome Jon Wright
If you have not already met our newest Environmental Health Specialist, then please welcome Jon Wright.
I am a local guy raised and educated right here in the Rogue Valley. This is a new career for me, and I absolutely love it! I take
great pride in my work and find it very rewarding to help people stay safe and healthy. I love the outdoor recreation that our
mountains, rivers and coastline provide. I enjoy watching sports, gardening, and many kinds of activities with my dogs.

We Have Moved!
Please be advised that we have recently moved to the Jackson County Health & Human Services building located at 140 S. Holly Street in
Medford.

Cell Phone Use in Food Handling Areas
Using a cell phone usually means close proximity to ears, nose, hands, lips and mouth. Cell phones, when in use, can become warm, which
creates a perfect incubation zone for pathogens that can lead to illness. In a past study, researchers found that of 396 cell phones tested
for bacteria, 89% were found with E. coli, Pseudomonas aeruginosa, Klebsiella, Serratia, Staphylococcus aureus and Proteus vulgaris, which
are organisms that can cause foodborne illness. Mobile devices can act as a vehicle for transmitting bacteria and viruses, which is a major
concern in food handling areas. Contamination can spread from outside surfaces to exposed hands. If hands are not thoroughly washed
before food preparation, these pathogens can then be transferred to food.
Frequently during inspections, kitchen staff can be seen answering phones, texting, or placing phones directly onto food handling areas.
Because of the bacteria-harboring potential of cell phones, it is advised that cell phone use be limited to breakroom areas. Employees must
then thoroughly wash their hands before returning to the kitchen.
If you must use your phone for music, timers, etc., place it in a container that separates it from the surface that is intended for food handling, and then place the container above or below this area. Another option, but not quite as compelling, is to place the cell phone in a
clean sealable plastic bag that can be placed within view.
For owners and persons in charge, consider having a cell phone use policy in your kitchen area. Besides the fact that cell phones are instruments of contamination, they also reduce productivity, and can lead to negative guest perception and poor customer service.
Should an inspector observe phone use and then food handling without proper handwashing, a violation could be cited under Section
2-301.14 (When to Wash) - Employees are not washing their hands as frequently as necessary, after handling soiled equipment or utensils.
This is a priority violation and has a demarcation value of 5 points.
A phone found on a food handling surface could be cited as contamination under Section 3-307.11 - Food is not protected from miscellaneous sources of contamination.
Bleach Sanitizer
Many of us are familiar with the formula “one capful of bleach to a gallon of water” to create a sanitize solution. This was an easy way to
mix a very effective sanitizer that we used for decades. However, things have changed a great deal in the bleach world and it is important
that we pay attention to ensure safe sanitizing.
The chemical in bleach that does the actual sanitizing is chlorine, more specifically sodium hypochlorite. For years, most brands of bleach
produced a product with 5.75% sodium hypochlorite. In 2000 they increased that to 6%, and a few years ago Clorox came out with
“concentrated” bleach, which has 8.25% sodium hypochlorite. There will soon be another new product that is 6.25%. Check the label on
your bottle and see what your percentage is, then use your test strips to ensure that you are using a mixture that is between 50 to 100
ppm. Stronger bleach products will require less per gallon to produce the same result . If the active ingredient is not listed, it is not an effective sanitizer.

Other items to be aware of when purchasing bleach:
1.
2.
3.

Bleach with fragrances are not food grade and cannot be used for sanitizing food contact surfaces.
Splash-Less bleach contains surfactants that are not food grade and cannot be used for sanitizing food contact surfaces.
There are “bleach” products that are widely in use that contain less than 2% sodium hypochlorite. These products are not required to print the active ingredient on the label because they are not listed with the EPA as a disinfectant and are not effective
sanitizers.

Sanitizers other than bleach may be used. These include quaternary ammonia, iodine, and a new alcohol-based sanitizer by Purell. Sanitizers must be mixed according to instructions or come pre-mixed, and they must have test strips available for testing the strength.
New Inspections Scores
We are pleased to announce that all inspection reports (including violations and scores) are now viewable by the public from our website
at http://jacksoncountyor.org/hhs/Environmental-Public-Health/Food-Services

